
FOOD TRUCK BUSINESS PLAN TEMPLATE & EXAMPLES 

 

How to Use This Food Truck Business 
Plan Template 

 
Use our food truck business proposal example to help craft a business plan for your 
food truck. Each section outlines major areas you’ll likely need to address with potential 
co-owners, investors, or lenders.1 
 
Contents: 
Cover Page 

Cover Page Example 
Executive Summary 

Executive Summary Example 
Company Description 

Company Description Example 
Market Research & Analysis 

Market Research & Analysis Example 
Product Line & Key Menu Items 

Product Line & Key Menu Items Example 
Menu Price & Strategy 

Menu Pricing & Strategy Example 
Ops & Management Plan 

Ops & Management Plan Example 
Marketing & Sales Strategy 

Management & Sales Strategy Example 
Financial Plan & Projections 

Financial Plan & Projections Example 
Appendix 

 

1 The examples included are fictitious, not based on any person or business living or deceased, 
and not intended to reflect a totally factual representation of the market in which they are 
featured. We encourage readers to consult professional accountants, attorneys, insurance 
agents, lenders, and food vendors before engaging in any business venture. 
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Food Truck Business Plan Template 
2025 
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Cover Page Example 

(Insert Company Logo) 
 

Hog & Heat BBQ 
2025 

Jenny Smith 
jsmith@hogandheat.com  

hogandheatfoodtruck.com  
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Executive Summary Overview 
Draft a brief overview of your food truck concept, cuisine, mission, and business goals. 
Include a bulleted list of expected costs, revenue projections, competitive advantage, 

and other relevant information.  
 
Fill in the blanks for each of the following sections: 
Mission 
 
Business Goals: 
 
Expected Costs 
 
Competitive Advantage 
 
Key Factors for Success 

 
 

Executive Summary Example 

Mission: 

Hog & Heat BBQ’s mission is to provide an unapologetic, mouth-watering Memphis-style 
barbecue experience that brings people together through delicious food, bold flavors, 
and a lively atmosphere. 

Business Goals: 

●​ Establish a strong customer base through daily operations in high-traffic areas. 
●​ Drive additional revenue through catering and participation in Nashville's major 

events. 
●​ Scale the business within three years by expanding to multiple trucks and 

eventually opening a flagship smokehouse. 

Expected Costs: 

●​ Startup Costs: $148,000 (food truck, equipment, permits, inventory, marketing) 
●​ Monthly Operating Costs: $37,900 (food, labor, fuel, marketing, insurance) 
●​ Revenue Projections: 

○​ Year 1 Revenue: $660,000 (from daily sales and event catering) 
○​ Break-Even Point: Estimated within six months of operation 
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Competitive Advantage: 

●​ Memphis-Style BBQ With a Modern Twist: We bring a bold fusion of traditional 
barbecue and a vibrant dining experience. 

●​ Mobile & Flexible: Unlike brick-and-mortar restaurants, our food truck can adjust 
locations and cater to high-demand events. 

●​ Strategic Partnerships: Collaborations with local breweries, music venues, and 
event organizers increase brand visibility. 

●​ Premium Quality & Customer Experience: Slow-smoked meats, house-made 
sauces, and Southern-inspired sides prepared fresh daily. 

Key Factors for Success: 

●​ Unique Offering: A modern, lively barbecue experience with authentic Memphis 
flavors. 

●​ Strategic Locations & Events: Operating in Nashville’s high-traffic spots and 
participating in local festivals will increase brand exposure. 

●​ Scalable Business Model: Expansion into additional trucks and a smokehouse in 
the future. 

This executive summary highlights Hog & Heat BBQ’s potential to not only meet but 
exceed market expectations with a clear, scalable business model and an exceptional 
culinary offering. 
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Company Description 
Describe your company logo, name, and brand theme. Specify the legal structure,  

business location, and what makes your food truck brand stand out. Other information, 
such as onsite production vs commissary kitchen information, is included in this 

section. Include logo examples, branding materials, and other relevant information. 
 

Fill in the blanks for each of the following sections: 
Brand Name 
 
Operating Locations 
 
Target Market & Demographics 
 
Legal Structure 
 
Truck Type & Advantage Over Brick-and-Mortar 
 
Production Model 
 
Unique Selling Proposition & Brand Expansion 
 
Conclusion 

 
Company Description Example 

Brand Name: Hog & Heat BBQ 

Operating Locations:​
Hog & Heat BBQ will operate in key high-traffic areas in Nashville, Tennessee, including 
Lower Broadway, The Gulch, and East Nashville. These locations attract a mix of tourists, 
professionals, and locals who crave bold, authentic flavors. Additionally, the truck will 
serve at major events, music festivals, and private catering gigs. Nashville’s love for 
Southern food and vibrant street food scene makes it the ideal city for our food truck 
concept. 

Target Market & Demographics:​
Our primary customers include: 

●​ Young professionals and food enthusiasts (ages 25-45) who seek high-quality, 
handcrafted food. 
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●​ Tourists visiting Nashville looking for an authentic Southern barbecue 
experience. 

●​ Local event-goers and festival attendees who appreciate bold flavors and hearty 
portions. 

●​ Late-night diners and weekend crowds drawn to the food truck scene. 

Legal Structure:​
Hog & Heat BBQ will operate as a Limited Liability Company (LLC) to protect personal 
assets, simplify taxation, and allow for future expansion. 

Truck Type & Advantage Over Brick-and-Mortar:​
We will use a fully customized 20-foot food truck equipped with a state-of-the-art 
smoker, refrigeration units, and a prep station for serving fresh barbecue on-site. Unlike 
a traditional restaurant, a food truck allows mobility, lower startup costs, and direct 
customer engagement. The flexibility to change locations based on demand and 
seasonality gives us a competitive edge in the market. 

Production Model:​
Hog & Heat BBQ will prepare slow-smoked meats overnight at a commissary kitchen, 
ensuring consistent quality. Final prep and assembly will take place on the truck to 
serve customers hot, fresh barbecue with minimal wait times. 

Unique Selling Proposition & Brand Expansion:​
Our Memphis-style barbecue isn’t just about the food but the experience. We bring 
bold flavors, an unapologetic attitude, and a music-infused atmosphere to every meal. 
Customers can expect smoky, fall-off-the-bone ribs, tender pulled pork, and a 
signature tangy-sweet sauce with a spicy kick. Our long-term vision includes adding 
additional trucks, partnering with Nashville breweries, and opening a small flagship 
smokehouse. 

Conclusion:​
Hog & Heat BBQ is set to redefine the barbecue scene in Nashville. With a high-energy 
brand, top-quality food, and strategic mobile operations, we can attract loyal 
customers and scale our business effectively. Investors can expect a substantial return 
backed by a proven food culture and a growing demand for premium barbecue. 
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Market Research & Analysis  
Showcase your market research supporting the creation of your business. This section 

discusses customer trends, industry trends, and your primary target market. Include 
research graphs, key demographic surveys, and other information to better support the 

competitive need for your food truck. 
 

Fill in the blanks for each of the following sections: 
Industry Trends & Market Potential 
 
Target Customer Base & Growth Potential 
 
Competitive Landscape 
 
Pricing Strategy & Competitive Positioning 
 
Market Entry Strategy 
 
Conclusion 
 

Market Research & Analysis Example 

Industry Trends & Market Potential:​
The food truck industry in Nashville has seen steady growth, driven by increasing 
demand for unique, high-quality street food experiences. According to recent studies, 
the food truck market in the U.S. is projected to grow at a compound annual growth 
rate (CAGR) of 6.8% over the next five years. Nashville, known for its rich culinary culture 
and tourist appeal, is an ideal location for a food truck specializing in bold barbecue 
flavors. 

Target Customer Base & Growth Potential:​
With Nashville’s population exceeding 700,000 and a constant influx of tourists, the 
demand for high-quality barbecue remains strong. Our core customer base—young 
professionals, tourists, and event-goers—accounts for a significant portion of the 
city's dining market. The opportunity to serve at music festivals, corporate events, and 
private catering gigs further expands our growth potential. 

Competitive Landscape: 

●​ Main Food Truck Competitors: Smoke Shack BBQ, Music City BBQ Truck, and Ribs 
& Racks on Wheels. 
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●​ Brick-and-Mortar Competitors: Martin’s Bar-B-Que Joint, Peg Leg Porker, and 
Edley’s Bar-B-Que. 

●​ Competitive Edge: Unlike competitors, Hog & Heat BBQ will combine traditional 
Memphis-style barbecue with a bold, modern aesthetic and a flexible mobile 
model that allows us to reach different customer bases across Nashville. 

Pricing Strategy & Competitive Positioning:​
Our pricing will be competitive, offering high-quality barbecue at an accessible price 
point. Our menu items will range from $10 to $18, aligning with competitors while 
ensuring premium ingredients and generous portion sizes. 

Market Entry Strategy:​
To capture a majority of our market, we will: 

1.​ Launch a strong social media marketing campaign targeting food lovers and 
event organizers. 

2.​ Establish partnerships with breweries and music venues for cross-promotions. 
3.​ Offer exclusive catering services to businesses and event planners. 
4.​ Leverage online ordering and delivery platforms to maximize accessibility. 

Conclusion:​
Hog & Heat BBQ is strategically positioned to capitalize on Nashville’s thriving food 
truck culture. By offering bold Memphis-style barbecue, maintaining a strong brand 
identity, and implementing a flexible operating model, we will carve out a dominant 
presence in the market and drive long-term success. 
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Product Line & Key Menu Items 
Sample menus and examples of core dishes from your product offerings can be 

included here. Use this section to fully endorse the food you’re selling, with appealing 
visuals highlighting your product and what makes it so appealing. Consider adding 

menu evolution and how your menu will change with shifting consumer demands and 
market trends.  

 
Fill in the blanks for each of the following sections: 
Cuisine Type 
 
Core Menu Items 
 
Menu Evolution and Seasonal Offerings 
 
Why Customers Will Choose Us 
 

Product Line & Key Menu Items Example 

Cuisine Type:​
Hog & Heat BBQ specializes in Memphis-style barbecue, featuring slow-smoked meats, 
house-made sauces, and Southern-inspired sides. Our menu balances traditional flavors 
with innovative twists, creating a unique dining experience that appeals to barbecue 
purists and adventurous eaters. 

Core Menu Items: 

●​ Pulled Pork Sandwich – "Smoke Rings and Pickup Trucks" – Pulled pork piled high 
on a toasted bun, topped with house slaw and signature tangy-sweet sauce. 

●​ Memphis-Style Ribs – "Low & Slow Blues" – Half or full rack of dry-rubbed, 
slow-smoked ribs, served with pickles and Texas toast. 

●​ Brisket Burnt Ends – "Whiskey & Smoke" – Tender, caramelized brisket chunks 
glazed with a spicy honey-bourbon sauce. 

●​ BBQ Nachos – "Honky Tonk Crunch" – House-made tortilla chips loaded with 
pulled pork, melted cheese, jalapeños, and barbecue drizzle. 

●​ Smoked Sausage Plate – "Backroads & BBQ" – Hickory-smoked sausage links 
served with mustard-based sauce and cornbread. 

●​ Sides: Mac & cheese, baked beans, collard greens, smoked potato salad, and 
honey-butter cornbread. 

●​ Desserts: Banana pudding and pecan pie bars. 
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●​ Drinks: Southern sweet tea, lemonade, and craft sodas. 

Menu Evolution & Seasonal Offerings:​
Hog & Heat BBQ will update the menu based on customer demand, ingredient 
availability, and seasonal trends. Limited-time specials will keep customers engaged, 
such as smoked turkey legs in the fall, barbecue shrimp in the summer, and unique 
collaborations with local farms and breweries. 

Why Customers Will Choose Us: 

●​ Authentic, slow-smoked Memphis-style barbecue with a bold, modern twist. 
●​ High-quality ingredients and house-made sauces are prepared daily. 
●​ A rotating menu that keeps the experience fresh and exciting. 
●​ A lively, music-infused atmosphere enhances the dining experience. 
●​ Convenient, mobile service that meets customers where they are. 

Hog & Heat BBQ will establish itself as a top-tier food truck in Nashville’s competitive 
barbecue scene by focusing on high-quality, flavorful dishes and continuously evolving 
the menu. 
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Menu Price & Strategy 
This section will outline the base pricing model for your food truck menu items. It 

should also include the target food costs for your menu items and comparable market 
rates for each food item. You can also lean into how you design your menu, such as 

which sides are paired with main entrees or how to upsell key menu items to customers.  
 
Fill in the blanks for each of the following sections: 
Menu Pricing & Strategy 
 

Menu Pricing & Strategy Example 
Menu Pricing & Strategy: 

Our pricing strategy ensures profitability while maintaining affordability. Menu items will 
be priced between $10-$18, balancing quality and value. Food costs will be managed 
through strong vendor relationships and bulk purchasing, keeping ingredient expenses 
at approximately 30% of revenue. Inventory management software will track usage and 
reduce waste. 

To enhance profitability, we will: 

●​ Offer combo meals and upsell premium add-ons. 
●​ Partner with local beverage companies for exclusive drink offerings. 
●​ Introduce limited-time specials to drive repeat business. 

Hog & Heat BBQ will establish itself as a top-tier food truck in Nashville’s competitive 
barbecue scene by focusing on high-quality, flavorful dishes and continuously evolving 
the menu. 
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Ops & Management Plan 
This section details your food truck setup, key equipment, and other infrastructure 

needs. It will also share your daily workflow, how you will staff each shift, and the 
kitchen org structure you will build. This section should also include supplier 

information, food regulatory considerations, and sanitation plans. This part of the plan 
covers information related to your day-to-day operations. 

 
Fill in the blanks for each of the following sections: 
Food Truck Setup & Equipment 

Ownership & Management Structure 

Daily Operations & Workflow 

Regulatory Compliance & Sanitation Plan 

Ops & Management Plan Example 

Food Truck Setup & Equipment:​
Hog & Heat BBQ will operate out of a 20-foot fully equipped food truck with a built-in 
smoker, refrigeration units, prep stations, and a streamlined service window for 
efficiency. Key equipment includes: 

●​ Commercial smoker for slow-cooked meats 
●​ Flat-top grill and fryers for side dishes 
●​ Refrigeration and freezer units for safe storage 
●​ POS system for fast transactions 
●​ Water and waste management system to maintain sanitation 

Ownership & Management Structure: 

●​ Owner & Pitmaster: Jenny Smith – Extensive experience in barbecue and 
hospitality management. 

●​ Operations Manager: Responsible for logistics, supplier relationships, and 
compliance. 

●​ Shift Leaders & Cooks: Manage food prep, service flow, and customer 
interactions. 

Daily Operations & Workflow: 

●​ Morning: Truck prep, smoker ignition, ingredient restocking. 
●​ Lunch & Dinner Rush: Fast-paced order-taking, food prep, and service. 
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●​ End of Day: Cleanup, restocking, waste disposal, and equipment maintenance. 

Regulatory Compliance & Sanitation Plan: 

●​ Adherence to Nashville health codes and food truck regulations. 
●​ Regular food safety training for staff. 
●​ Compliance checklists for health inspections. 
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Marketing & Sales Strategy 
Strategies for each social media platform you will be on will live here. Customer loyalty 
programs, discounts, and sales events will also be included. Any method you plan on 
using to reach customers and share your brand with the broader public needs to live 

here, with examples and a thorough explanation behind your proposed ideas.  
 
Fill in the blanks for each of the following sections: 
Social Media & Digital Marketing 
 
Loyalty Programs & Promotions 
 
Strategic Location Selection 
 
Catering & Large-Scale Events 
 
Community Engagement 

 
Management & Sales Strategy Example 

Social Media & Digital Marketing: 

●​ Instagram & TikTok: High-quality images and engaging short videos featuring 
food prep, customer testimonials, and behind-the-scenes content. 

●​ Facebook & X: Location updates, event announcements, and promotions 
targeting local audiences. 

●​ Influencer Collaborations: Partnering with local food bloggers and influencers to 
expand reach. 

Loyalty Programs & Promotions: 

●​ A “Smokehouse Punch Card" rewards customers with a free meal after 10 
purchases. 

●​ Limited-time discounts for first-time visitors and social media followers. 
●​ Special promotions are tied to local events and seasonal offerings. 

Strategic Location Selection: 

●​ Regular spots in high-traffic areas to build customer loyalty. 
●​ Weekly pop-ups at local breweries and live music venues. 
●​ Scheduled stops at major Nashville events and festivals. 
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Catering & Large-Scale Events: 

●​ Offering full-service catering for corporate events, weddings, and private parties. 
●​ Setting up at high-profile events like CMA Fest and Bonnaroo to increase brand 

visibility. 
●​ Developing partnerships with local businesses for ongoing catering contracts. 

Community Engagement: 

●​ Collaborating with local breweries for exclusive food-and-drink pairings. 
●​ Participating in charity events and fundraisers to strengthen brand image. 
●​ Hosting "BBQ & Blues" nights featuring live music alongside our food truck. 
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Financial Plan & Projections 
This section outlines the financial aspects of your food truck business, including 

startup costs, operating expenses, revenue projections, and funding needs. Start by 
detailing your initial investment, such as the cost of a truck, kitchen equipment, 

permits, insurance, and branding.  
 

Next, estimate monthly expenses, including food supplies, labor, fuel, and marketing. 
Finally, include revenue forecasts, break-even analysis, and potential funding sources 

to demonstrate how the business will become profitable and sustain long-term growth. 
 
Fill in the blanks for each of the following sections: 
Starting Costs Estimates 
 
Revenue Projections 
 
Daily Sales Projections 
 
Key Growth Factors 
 
Annual Revenue Projection (Year 1) 
 
Cost Breakdown 
 
Break-Even Analysis 
 
Future Funding & Loan Repayment 
 

Financial Plan & Projections Example 

Starting Costs Estimate: 

The startup costs for Hog & Heat BBQ will include the purchase of the food truck, 
essential equipment, initial inventory, and other necessary business expenses.  

Expense Category Estimated Cost 

Custom 20-foot Food Truck (with equipment) $90,000 

Commercial Smoker $15,000 
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Refrigeration & Freezer Units $8,000 

Flat-top Grill and Fryers $6,000 

POS System $2,000 

Water & Waste Management System $5,000 

Initial Inventory (Food & Supplies) $6,000 

Licensing & Permits $3,000 

Insurance $4,000 

Marketing & Branding (Launch) $5,000 

Miscellaneous $4,000 

Total Estimated Startup Costs $148,000 

Revenue Projections: 

Given Nashville’s vibrant food truck culture, our revenue projections are based on 
serving high-quality Memphis-style barbecue in busy areas, with flexibility for catering 
and large events. 

Daily Sales Projections: 

●​ Average Transaction Value: $15 
●​ Estimated Customers per Day: 100 
●​ Daily Revenue: $1,500 
●​ Monthly Revenue: $45,000 (assuming 30 operating days) 

Key Growth Factors: 

●​ As brand recognition grows, customer volume and average transaction value are 
expected to increase. 

●​ Strategic catering and event participation will further drive revenue, adding an 
additional estimated $10,000/month in catering and special events sales. 

Annual Revenue Projection (Year 1): 

●​ Base Revenue: $540,000 (from daily sales) 
●​ Event/Catering Revenue: $120,000 (estimated) 
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●​ Total Projected Year 1 Revenue: $660,000 

Cost Breakdown: 

Hog & Heat BBQ’s ongoing operating expenses include food, labor, fuel, and marketing. 
The breakdown below outlines anticipated monthly costs: 

Expense Category Monthly Cost 

Food & Supplies $13,500 

Labor (staff wages) $18,000 

Fuel & Maintenance $3,000 

Marketing & Advertising $2,000 

Insurance $400 

Miscellaneous Expenses $1,000 

Total Monthly Operating Costs $37,900 

Break-Even Analysis: 

●​ Fixed Monthly Costs: $37,900 
●​ Average Monthly Revenue: $45,000 
●​ Break-Even Point: Estimated to be within the first six months of operation, 

assuming daily sales and event revenue remain steady. 

Future Funding & Loan Repayment: 

Hog & Heat BBQ may require additional funding for truck expansion, equipment 
upgrades, or marketing campaigns. If additional loans or investments are acquired, 
repayment will be structured with a plan based on revenue generation and profitability. 

Assuming growth follows projections, we anticipate no further external funding will be 
needed after the first year. However, should the need arise for expansion, we plan to 
reinvest profits or seek short-term funding to fuel that growth. We aim to repay loans 
or investments from profits within three years of operation. 
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Appendix 
Include permits, licenses, and other important documents here. Additional market 

research, the resumes of the owners and operators, and other key data that did not fit 
above should also be shared here.  

 
Fill in the blanks for each of the following sections: 
Permits 
 
Licenses  
 
Certifications 
 
Insurance 
 
References 
 
Sample Menu 
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